LEMON ANGEL TORTE 
Creamiest lemon filling imaginable billows 
high in a sweet meringue shell 
Bake at 275° for 1 hour. 

Makes 1 nine-inch torte 


Meringue Shell 

4 egg whites 
14 teaspoon cream of tartar 
V4 teaspoon salt 

1 cup sugar 

Filling 

4A egg yolks 

1 whole egg 
24 cup sugar 

1 tablespoon grated lemon rind 
VW cup lemon juice 

1 cup cream for whipping 


1. Prepare pie plate for meringue shell 
this way: Fit a strip of foil, 15x2, into 
a 9-inch pie plate, leaving a 2-inch 
overhang on each end. (This makes 
shell easy to remove to serving plate, 
if you wish to serve torte as pictured. 
Foil strip is not needed if dessert is 
served from its pie plate.) Coat pie 
plate and strip generously with butter 
or margarine; dust with flour to coat 
completely ; tap out any excess. 

2. Make meringue shell: Beat egg whites 
with cream of tartar and salt until 
foamy-white and double in volume in 
large bowl. Beat in sugar, 1 table- 
spoon at a time, beating well after each, 
until sugar is completely dissolved and 
meringue stands in firm peaks. (Beat- 
ing will take about 25 minutes in all 


with an electric beater.) 
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. Spread meringue into prepared pie 
plate, dishing center slightly and swirl- 
ing around edge. 

. Bake in very slow oven (275°) 1 hour, 
or until delicately golden. Cool com- 
pletely in pie plate on wire rack. 

: To remove, run a knife around edge, 
lifting foil strip at the same time, to 
loosen completely. Lift out with spatula 
and foil; peel off foil; place shell’ on 
serving plate. If made ahead, leave in 
pie plate until ready to fill.) 

. Make filling: Beat egg yolks and whole 
egg slightly in top of double boiler ; 
stir in sugar, and lemon rind and juice. 

- Cook over simmering water, stirring 
constantly, 10 minutes, or until thick. 
Chill until mixture mounds slightly. 

. Beat cream until stiff in small bowl ; 
fold into lemon mixture, Spoon lightly 
into cooled meringue shell on serving 
plate. Chill at least 2 hours, or until 
softly set. j 

F Garnish with a slice of lemon dipped 

in sugar, if you wish. Cut in wedges. 


